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ten minutes, then drain: make one cud seeds and other articles bv mail and A SADLY OVERWORKED WORD.

BOTH SIDES.

THE EARLY BIRD (JETS THE

WORM!

Of our variety of bargains in
CLOTHING, HATS, FURNISHING

GOODS, SHOES, &c,
The first Caller gets the Pick of the Stock 1

We are making many sales of our

"WINTER STOCK
At and below COST, to close lots, in order to make

room for onr

8PEING STOCK,
Which we are daily receiving. 1

WHITING BROS.
Successors to B. B. ANDREWS & CO.

RALEIG-H- , JST. O.
T-- COLE,

Tso. 13 West IIargett St.,

PLaleigli, 1ST. C.

A Practical Watch-Mal- er and Jewelerfor more than
thirty years.

ia to cnApialtips nf Fine American Gold and
Wotfiitxa finlri .Tpvi-elr- v frtild and Steel Snec- -

tacles and Fine' Watch and Jewelry repairing, all at

HIM. f91y

A Regular Smash Up

INPEICES!
For the next thirty days I will sell GREAT BAR

ixAlJNS in

CLOTHING,
Hand-Ha- de Shoes, ' Cloaks and Wraps, Silk

.
Fringes, Laces, Drj Goods, ..

and indeed, anything I have in my stock.
t i.ronf n ioTirrf mv sttnoTr. nnrl the cooda on.

hand must go. If you would be convinced of the
extremely low rates at w hich I sell, call in and price
my goods. JOSEPH P. GULLY,

ieasam xms J? ayeiievuie jbi., iwcisu, k,.

Raleigh Marble Works
417 and 419 Fayetteville St., .

DF2,8Lleigli, 1ST. O.

Stanch Yard Lawder's Old Stand, Fayette--

ville, N, C,

r , 14 oil l-i- rt "Mnnnmpnta r. ml
rn no f rr (Irnnitf A 1 Kfl COTltTftCtfirlumwciiiico ixx iutti iiv - -
for all kinds of Building Works, Curbing, Posts,

naiona nf descrintions kent on hand and
sent to any address upon applation

eeplly Proprietor.

Caps Fear and Yadkin Valley Railway Co.

CONDENSED SCHEDULE No. 30.

Taking effect 5:00 A. M., Tuesday, Mar. 20th, 1888.

TRAINS MOVING NORTH.

Arrival and Departure Passenger andf Freight and

wno needs fractional currency in send- -
t,,,v,rtWvt;rto tn Tiowoonfm. n..n..4 j - 5LU xn urge

UDon everv uerson interested in this
i j " A n Imatter to ai nvcommunicate, once, I

. . .i t 1 - - 1 x
letter or petition, witn nis member of
Congress and solicit His influence and
vote in favor of this measure. Such
a currency would save the farmers of
the Smith thousands and thousands nf
d0uars everv vear. Let us have it I

then, and the sooner the better.
Atlanta, Ga., Southern Cultivator.

.
A YEAST THAT HAS NOT FAILED

FOR ten YEARS

Boil thoroughly six medium-size- d

potatoes CEarlv Rose are the bestir
M. J 'Imash them fine: then take one pint of
clear cold water, put it on the stove.
adding a large pinch of pressed hops.
Let it boil about three minutes, then
strain into the potatoes a sufficient
quantity of the hop water to wet the
potatoes to about the consistency of
thick syrup. Add four tablespoons of
granulated sugar, one teaspoon of gin-
ger and half a teaspoon of salt. Set
away to cool until lukewarm, then add
half a cup of mother yeast and set in
a warm place to rise. When it is
risen put in an earthen dish, cover
closely and put in as cool place aspos- -

sioie. ' lhis amount will maKe six
large loaves of bread, and should be
renewed as often as once in two weeks.
The above recipe has not iaiied my
mother for more than ten years, and

well, I never expect to get a wife
that can make as good bread as she
does. lorn.

A TON OF COAL.

A careful estimate by an English
chemist reveals the fact that, besides
gas, a ton of ordinary gas coal will
yield i,ouu pounas oi coKe, twenty
gallons oi ammonia water and 14U

pounds oi coai tar. in ow, destructive
distillation of this amount of coal tar
gives aDOut seventy pounos oi pucn,
seventeen pounds oi creosote, iourteen
pounds of heavy oils, about nine and
one-na- n pounds oi naptna yenow, six
and three-tenth- s pounds of naphthaline,
four and three-fourth- s pounds naphtho,
two and one-fourt- h pounds alizarine,'
two and four-tenth- s pounds of solvent
naphtha, one and five-tenth- s pounds of
phenol, ; one and one-tent- h, pounds
of. analine, seventy-nin- e hundredths
Dounds of tulodide, forty-si- x hun- -

dredths pound of anthracme, and nine- -

tenths pound of toluene from the last
named subject being obtained the new
oroduct. saccharine, said to be 230
times as sweet as the best cane sugar.

WHITEWASH EQUAL TO PAINT,

mi.. --
4- 4-- fxuiiuwm itipu cuuu uuouj

the U. S. Treasury Department to all
lighthouse keepers, makes an article,aUowo ,u wu, u.Uv,
nearly as well as oil paint and is much

TipanAr- - Slack-hal- f a bushel of un- -

slacked lime with boiling water, keep-
ing it covered during the process.
Strain it and add a peck of salt, dis- -

- a.

solved in warm water, three pounds
of ground rice put into boiling water
ana Douea to atnin paste; nan apounu
of Dowdered Spanish whinner, ana a
pound of clear glue dissolved in warm
water: mix these well together, ana'
let the mixture stand for several days.
Keep the wash in a kettle or portable
furnace, and when used put it on as
Vint.ncs nnssiVilfv with either nainter sr ---- -- r

wmujwa&u wusu

ENGLISH AS SHE IS SPOKE.

Talbot is pronounced Tolbut.
Thames is pronounced Terns.
Bulwer is pronounced Buller.
Cowper is pronounced Cooper.
Holburn is pronounced Hobun.
Wemyss is pronounced Weems.
Knollys is pronounced Knowles.
Cockburn is pronounced Coburn.
Brougham is pronounced Broom.
Norwich is pronounced Norridge.
St. Leger is pronounced Sillinger.
Hawarden is pronounced Harden.
Colquhoun is pronounced Cohoon.
Cirencester is pronounced Sissister.
Grosvenor is pronounced Grovenor,
Salisbury is pronounced Sawlsbury.
Beauchamp'is pronounced Beecham
Marylebone is pronounced Marrabun
Abergavenny is pronounced Aber

erenny.
Marjoribanks is pronounced Marcn

banks.
Bolingbroke is pronounced Bulling- -

brook. The Pioneer Press.

No human being can come into this
world without increasing or diminish
ing the sum total of human happiness,
not milv nf T.ViA TVTP.sent. hilt of everVi ""V " " t y i

i suuseuueiiu u,nts ux uuuiiuity. l
1 J - mt I

wmu; sauce, wi n one taoiespooniui out--
ter melted ' and one tablespoonful flour
and pour on slowly one cupful hot milk:
season with salt and pepper and add one
h0tQn

I

npAVfir I

I

Two cups of sugar, two cups of flour,
one-ha- lf cup of water, a pinch of salt, the
yolks of five eggs and whites of three,
three teaspoonfuls of baking powder, and
the grated rind and juice of one orange.
Beat the white' and add sugar for frosting,
ana me grated rind and juice or one
orange. Bake the cake in layers and put
frosting between.

CAKE ICING WITHOUT EGGS.

Powdered sugar merely melted with
water makes a good semi-transpar- ent

icing and dries white on the cakes. It
may be colored as well as that made with
white of eggs. To make icing to beat up,
white and firm, and yet use no egg
whites, take a little gelatine and dissolve
it in hot water. Have it like mucilage
anu use liKe wnite oi ee:KS.

MEETING OF LENOIR COUNTY
FARMERS ALLIANCE, NO. 628.

Address by Col. G.; B. Pickett.
Quite a number of the citizens of

Lenoir and adjoining- - counties met in
Kmston, April 17th, for the purpose
of hearing Col. Pickett, the National
Lecturer of the Farmers' Alliance.

The speaker was introduced by J.
M. Men borne, and although unwell,
he spoke for about an hour to an at- -

tentive audience. His arguments were
the most convincing, lie assured the
people that it was not the purpose of
the order to pull anyone down, but to
foster and protect the interest of the
agricultural classes: that it was be- -

mg done in Texas to perfection, and
could be done in North Carolina
equally as well.

Alter the address, a recess was
taken until 2 o'clock, when the Alli- -

ance'was opened in form by President
Menborne, minutes of last meeting
read and approved. The following
sub-Allianc- es made their quarterly
report : Pink Hill, Charity, Falling
Creek, Friendship and Fairfield. Col.
Pickett then lectured the Alliance,
and exemplified the secret work.

A vote of thanks was tendered him
for his services among us.

N. J. Allen was elected County Or
ganizer.

On motion, the Kinston Free Press,
New Bern Journal and The Progress
ive Farmer. were requested to publish
these proceedings.

: Adjourned to meet first Friday in
July. J. W . Dailey, bee y.

ACCIDENTAL SHOOTING.

On last Monday morning, while Mr.
Hiram Cowan, near V erble postofhee,
this county, was ploughing, he heard
tli a rpnnrt. nf a pun. and at the sameo ; . ...
time felt the stinging sensation of shot
entering his body. Medical attendance
was at once summoned and they found
over twenty .JN 0.0 Dird snot in ms
V-- v tli roo nf whi.h had iraifitrated

'
his lung. The" physicians say that if
nothing serious occurs Mr towan
will live. Twelve shot struck the
Vi-t-- n.n.rr diner to Mr. Cowan's
statement his oldest son was in some
brush near where Hiram was plough- -

inn- - and the cun went oil accidentally,

father and son and the son was
i. 4. 1. o aVery IUUCH uiusuaicu jj Ict nrr tli unfortunate occur- -

vpti Mr Cowan is 40 vers old
and has four children. The son

, l a j m i
IS lo years Oiu anu un xutssuay tjve- -

ning, overcome by fear and sorrow,
left home, and has not been heard
from since.- - Salisbury Herald.

FRACTIONAL CURRENCY AGAIN

We are more than glad to note that
Hon. Geo. W. Dargan, of South

V- -

Carolina, from the committee on
banking and currency, has reported
a bill, as a substitute lor one
already before the House of Rep-
resentatives at Washington, that
authorizes the issue of fractional
silver certificates in the following
manner : The secretary of the treasury
is authorized and directed to issue
silver certificates of the denominations
of twenty-five- , fifteen and ten cents, in
such form and design as he may de--

n. 1

termine, such certihcates to be re-

ceived, redeemed, paid and re-issu- ed

in the same manner as silver certifi
cates of larger denominations, and to
be exchangeable for silver certificates
of other denominations. And the sec-

retary of the treasury is authorized
and directed to make such regulations
as mav seem to him proper for dis
tributing and redeeming the denomi- -

Tiati'nc fiilvpr certihcates nerem
authorized.

Vitk-- t .i A.ran1N OW. LUIS IS 1 USL tuts vyL4xi"j
e rn-n- a Tirhn cptins i orI i rillMT VV III Wf U Wevery

The word "funny" is sadly over-
worked. Just listen to the innumer-
able multitude of men and women who
urtr i 4-- n I 1 rtnrti k I i rn o PI "XT O r t IOTAuac 10 u. an uuooiun; uuiuuo. a.

xT x 1 1 x xl.w tnein me uieuuiuaxtju
particulars oi a greai nooa m ynma or
some pathetic story oi destruction ana
death, and their only remarks is :

"Well, isn't that funny ?" The other
day a gentleman walking down Broad
way canght np with an acquaintance, to
whom he related the tragic death of a
mother and daughter in two dmerent
railroad accidents on the same day
and at nearly the same hour. And all
the reply that the human parrot could
make was. " You don't say : wasn't
that funnv T'New York Tribune

"

WORTH KNOWING.

That fish may be scaled much easier
by first dipping them in boiling water
for a minute.

That a few drops of paregoric mixed
with glycerine, makes a soothing cough
mixture.

That potash, in the shape of ashes,
or the potash salts, is excellent ior
grape vines, if the fruit is defective in
color.

That salt will - curdle new milk;
hence, in preparing milk porridge,
gravies, &c, the ; salt should not be
added until the dish is prepared.

That a teaspoonful of sweet spirits
of nitre placed in a tumbler of water,
about three tablespoonf uls taken at in-

tervals, will break the most violet
fever. Don't take too much, as it acts
on the kidneys.

That a hen should never be set in a
box above the ground or floor of the
chicken house, as the eggs dry too fast
and lose their vitality. Much better
success may be expected if the nests
are made upon the ground.

That one pound of charcoal, sulphur,
one pound; coperas, half pound; calo- -

mel, ten grains; salicylic acid, one
drachm. Grind to a fine powder and
give a teaspoonful in moist meal to a
dozen fowls once a day.

Recent investigations show that
while the drinking of water during
mealtime is not as unhealthful as it
has sometimes been thought, a glass
of water before the meal, and espe-
cially before breakfast, is an important
aid to digestion. The "hot water
cure " for dyspepsia is something more
than a "notion," although cold (not
ice) water may be taken with equally
good effect by those who nave sum- -

cient vitality, .to, react. A glass oi.
water before breakfast washes away
the accumulation of mucus which
covers the gastric walls after the
night's repose and, thus prepares the
stomach to receive and act rapidly
upon the' food taken into it.

ltOSeS, lOWUl b, Seeds Etc
Choice Ever-hloomin- g Roses, Geraniums, Coleus

and other out-do- or bedding plants, TuDeroses,
Evergreens, Magnolias, Cabbage, Tomato ana otner
Spring plants. Handsome Cntfiowers, Bouquets
and Floral Designs. Choice Flower Seeds. Send
for Catalogues. 2F Orders by telegraph promptly
attended to. 11. c i z,, lonsi,

fe283m Kaieign, iN.u.

I D. &J. D. EDWARDS.

CLOTHING
AND

GENTS' FURNISHING- - GOODS.

S 3rl O E S
Ladies, Genls, Hisses and Children's Shoes,

all grades and prices.

SPRING STO CKDAIL YARRIVING

LOWEST PRICES GUARANTEED.

For the next sixty days we will sell Winter Stock
at Cost, borne ihu ijaiwumo m -

M. D. & J. D. EDWARDS,
205 Fayetteville St. Raleigh, N, C.

The Weekly lews anfl Otero.
Tiie Weekly News and Observer is a long

ways the best paper ever published in
North Carolina. It is a credit to the peo-

ple and to the State. The people should
tilr a nride in it. It should be in every
famiiy. It is an eight page paper, chock
full of the best sort of reading matter,
news, market reports, and all that You
cannot afford to be without it. Price
31 25 a vear. We will furnish the Weekly

News and Observer until January 1st,
1889. for Si. Send for ampie copy.
ArMroec Tnvs A VI OBSERVER CO., RAL--

?

tiuu, j.. s.

A man In his carriage was riding along,
A gayly dressed wife by his side ;

In satin and laces she looked like a queen.
And he like a king in his pride.

A wood-sawy- er stood on the street as they passed,
The carriage and couple he eyed ;

And said, as ne worked with his saw on a log,
" I wish I was rich and could ride."

The man in the carriage remarked to his wife,
44 One thing I would give if I could

I'd give my wealth for the strength and health
Of the man who is sawing the wood."

A pretty young maid with a bundle of work,
Whose face as the morning was fair,

Went tripping along with a 6mile of delight
While humming a love-breathi- ng air.

She looked on the carriage, the lady 6he saw,
Arrayed in apparel so fine.

And said, in a whisper, I wish from my heart
Those satins and laces were mine."

The lady looked out on-- the maid with her work,
So fair in her calico dress,

And said, 44 I'd relinquish position and wealth,
Iler beauty and youth to possess.

Thus it is in this world, whatever our law,
Our minds and our time we employ.

In longing and sighing for what we have not,
Ungrateful for what we enjoy. X.

GOLD CAKE.

The yolks of eleven eggs, one pound of
flour, one pound of sugar, three-fourt- hs

of a pound of butter, grated rind of one
orange, the juice of two lemons, two tea-spoonf- uls

of baking powder.
MUFFINS.

One pint of milk, two beaten eg;.rs two
tablespoons of melted butter, two lable-spoo- ns

of sugar, two teaspoons of cream
tartar, one teaspoon of soda, flour t ;ough
to make a batter that will drop fro. si the
spoon.

CHOCOLATE JELLY.

Take seven spoonfuls of grated choco-
late, the same of white sugar, one cup of
sweet cream; mix together and set over
the fire and let come to a boil. Pour it
over cornstarch pudding, or put between
layers of cake.

MACKEREL BALLS.

Let the fish stand in water over night;
in the morning pour some boiling water
over it; pick it carefully from the bones
and add an equal quantity of cold mashed
potatoes, two beaten eggs and a pinch of
pepper. Shape into balls and fry in hot
butter.

DATE PIE.

One pound of dates, one quart of milk
and three eggs. Season the same as for
squash pie. It needs no sweetening. Put
the dates in the milk and heat until they
are soft enough to sift. This makes two
good-size- d pies. Use one crust, the same
as for squash.

WHITE FRUIT CAKE.

Two cups of white sugar' beaten to a
cream, with one cup of butter, one cup
of milk, two and , one-ha-lf cups of flour,
whiles of seven eggs, two teaspoonf ills oi
baking powder. Mix thoroughly and add
one pound each of sliced citron, raisins,
blanched almonds and figs.

OATMEAL GEMS. " "

Soak one cup of oatmeal over night in
one cup of water. In the morning silt
together dry one cup of flour and two
teaspoonfuls of baking powder, add a lit
tle salt mix the oatmeal and flour to
gether, wet with sweet milk to a stifT bat
ter,, dron into ?era nans and bake lmme---- j- 4) idiately.

LEMON PUDDING

Take the yolks of six eggs, well beaten,
with a quarter of a pound of sugar. Melt
a quarter, of a pound. of butter in as little
water as possible, stirring it till cold, and
mix all together with the juice of two
lemons and the grated peel. 'Cover the
dish with a thin puff paste, pour in the
mixture and bake for half an hour.

A LA MODE BEEF.
- Take a piece of beef about four inches

thick, and with a sharp knife make smal
holes entirely through it at short distan-
ces apart; put into these holes strips of fat
salt pork:, rolieu in pepper ana cioves, iay
the meat on a pan, cover closely and
steam three hours; when done thicken
the gravy with a little flour. Good cold.

APPLE PIE.

Make your pie as usual, adding your
spice and a little salt and bake them. Put
your sugar in a tin and water enough to
make a syrup; let it cook, and when you
take your pie from the oven insert a small
tunnel in the pie and pour in the syrup
hot, and you have a moist, finely seasoned
apple pie, without any juice in the oven.

BAKED CIIEESE.

Take one and a half cups of finely
chopped or grated cheese, add half a cup
of bread crumbs, one cup full of milk, one
egg beaten light, a little red pepper and
salt to taste. Put in a buttered dish and
bake fifteen minutes in a quick oven. This
is a good way to use the last of a piece of
cheese when it becomes too dry to be
nice alone.

TOMATO SOUP.

Take one quart of canned tomatoes or
three quarts of raw ones, and place in an
earthen vessel. Cut into this two small
onions, boil two hours and strain into one
quart of beef stock. Before sending to
the table thicken with, three tablespoon--f
uls of corn starch, adding one teaspoon-

fuls of celery salt, and. serve with
croutons.

CREAMED SALT FISn.
Pick into pieces enough salt fish to

make one cup; cover with cold water and
let it come to the boiling point ; simmer

Mail. Accom'dat'n

8.15 A. M. 130 P. M.
9.25 " 3.35 44

9.35 44 4.15 44

11.25 44 8.10 4

11.40 4 10.10 A.M.
1.55 P. M. 2.25 P. M.
2.15 44 3.10 44

5.40 44 8.30 44

9.50 A. M.
. 3.00 P. M.

oi iraius.
Leave Bennettsville. . .

Arrive Maxton
Leave "Maxton ....
Arrive Fayetteville
Lieave x ayeiusviue
Arrive Sanford
Leave Sanford
Arrive Greensboro
Leave Greensboro..
Arrive Pilot Mountain
Passenger and Mail, No. I Dinner at Sanford.
Passenger and Mail, No. II Dinner at Germanton.

TRAINS MOVING SOUTH.
Arrival and Departure Passenger and Freight and

of Trains. Mail. Vccom dat ny
Leav5-Pi- io Mountain 4.00 P.M.
Arrive Greensboro 9 00 4

Leave Greensboro. . . . 10.a5 A. M. 7.30 A. M.
Arrive Sanford 1.80 P. M. 1.52 P. M.
Leave Sanford 2.00 44 3.00
Arrive Fayetteville... 4.15 6.30 44

Leave Fayetteville.... 4.30 44 5.30 A.M.
Arrive Maxton 6.26 44 9.00 4

Leave Maxton 6.40 44 9.45
Arrive Bennettsville.. 8.00 44 K00noon.

Passenger and Mail, No. 2 Dinner at Sanford.

FACTORY BRANCH. FREIGHT AND AC-
COMMODATION.

TRAINS MOVING NORTH.

Leave Millboro 8.00 A. M. 4.00 P. M.
Arrive Greensboro. 9.30 44 5.40 44

TRAINS MOVING SOUTH.

Leave Greensboro 1.15 P. M.
iiave Factory Junction... .lo 5.05 P. M.
Arrive Millboro I 3.00 44 5.45 4

Passenger and Mail Trains run daily except Sun
day. . . . . ,

Freight and Accommodation Tram runs irom
u,a-tt'ci- in TlTivip.ttvill and return on Mon- -
Ava Wednesday and Fridays : from Fayetteville
to (Greensboro on Tuesdays, Thursdays and Satur
days, and from Greensboro to rayenevme ja""- -

aays, v eanesaaya ana rxiuajo.
Trains on Factory Branch run daily except Sun-

day
General Passenger Agent.

J. W. FRY,
General Superintendent.


